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> A Page Devoted to Food Products
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n Thought They Had
fost Last Opportunity, Says
i #iss Osborne; Tdaho Cher-
itles Best Kind, She Says.

By Leno Osborne.
some good news for the house

pE who did not get to put up -ln_vl

of Idaho has had a
remarkable cherry
yield and the prod-
nce houses have
been able to
some of them for
a July shipment,
ot many weeks
A rh! thought
. ying
of the urrv"May
and June cherries
our last chance to
put up this won-
derful fruit was
gone. We are con-
tinually being
foole
abou
_ to do things.
8 In Profession,
S0 really works so well that this fool-
8 getting to be a profession. The

ERance to Put Up Cherries;
Due This Month

hittle candy men of the theaters rush
madly up and down the aisles between
[ the second and third acts and tell us
| that thus 18 positively our last chance
to buy their candy  We  scramble
frantically to buy. hecause they wure
going to he so independent and cruel
and not let us have any of the goods
they have to sell  Hut we alil.timers
I notice na until after the last act, and
the cu tain is down, they are stll there
willing to part wit hsome for our sakes
of course

You who are worldly enough to ge
to the circus and have decided 10 “see
it through™ know how the ticket well
ers for the concert begin going throngh
the crowd about the mididle of the per-
[ormance, cautioning everyona to buy
now hecause you will not have the
chance later.

But your money always Inoks good,
and there, as well as with lots of
things. opportunity keeps hanging
around and if you lose out, there will
likely be annther chance

Last Chance Is Best,
With these

have been told, the last chance 18 hy

Now, we hate to admit thes, and.
personally, I am going to make an in
spection of this fruit hefore | do make

more of a clam than just what these

l produce

They really
ought o know they are so
| familiar. with these cherries that they
| cad) them hy pame

Roval Aon, May ke, Dings
lLamherts are the special families to
be on the markeis
The Roval Anns are
raguIre very
Arrve than any
same  holds good

| hips
"
|

men tell  me

hecanse

and

VEery sweet and
much less sugar to pre
cherry I his

coonking for

|
mher

in the

are all

Ihese cherries
most hlack
still seeds and o
meat than our cherries
Ihlt‘ VEery lTru"]\

]f-.rma cherrics are sold at the

front stands for 50 cente a b alsn f-n[

where

the large
have ver
much more firm
I 'hey

the large hlack Cal

VaAriety ey

resrm
that

1 fabulouy price on the 1rams

kit Pt
that

he “powe

] them un
tempting!

L 14
just  must have
$250 a Crate
Idaho ¢her
| seventeen-pound crates and will in
probability retar]l for £2.5) 4 crate
fact that they will require so much
| less sugar to put them up makes them
so I oam tolld, cheaper than our own
fruit

.i'lf\! ries Are comin 1]
i

| he

Agamn T want to impress upon the
housekeepers the great saving of time,
strength and gas, as well as the per-
fection of sun preserves.

['sing these new cherries and one-
third their weight in sugar will make
the liest preserves possible to have
[ Seed the cherries, place them in one

cherries, from what [|laver on a shallow platter, sprinkle the |Hoastma Ears

sugar over them, put a glass over the

far the best, as these Idaho cherries | platter and place them out i the sun [
these days | are far superior to our Oklahoma prod- |
our chances | ycts

ol eourse. throws a more
of heat upon them and Keeps
and inaects Plate glass is

and will preserve the frut

Ihe glass,
direct ray
ot dust
||'rr hest
'u;m-'krr

 hemically know

we that

VEry
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23.25-27
‘Terminal Arcade
Walnat 4929
. Don’t Phone, Come

(G

Market

IPRICES FOR SATURDAY

T

i

& L
)

AND MONDAY

. Subject to Market Changes
£100 1bs. Best Cane Sugar, $8.50—12 1bs. .............$1.00

_- fancy California Potatoes, perpeck .................65¢

s
¥

*Crisco, large size, $1.60, medium 80c, small

=Red Star Flour, 48 1bs. $3.20,24 1bs. . .. ...

| Heliotrope

Flour, 48 1bs. $3.25,241bs. ........

a ge Post Toasties .........

), per package. .. .. ..
Monarch Coffee. . .

on's, 2

joes, No. Belle

Womatoes, large can, 3 for.
Sominy, large can, for. .
Hominy, New State Brand
paragus, tall can . ...

R. B. M. brand,

“SAsparagus,

Asparagus, Belle Isle Brand, 2 for
. can Sliced Plneaxple _

e can New State Appl

ed Figs, 8 cans

thes, Pears, Plums or Apricols al

" prices that will please.

iscellaneous

pw Gold Butter

md Oleomargarine
P, per bar . z

_:  Soap .
gl Naptha Soap

. SO

I Cherries, pitted, 3 cans

Soap . .

3 pkgs Table Salt

2 pkgs. Toothpicks

2 pkgs. Cream of Wheat

2 pkgs. Shredded W heat : :

2 large pkgs. Kellogg's Corn Flakes.

3 small pkgs.

3 small pkps.
CANS .
Iale. . . ..

Kellogg's Corn Flakes
Post Toasties . . . .

3 pkes. Kellogg's Krumbles
2 large rolls Crepe Toilet Paper

3 large Rolls Tissue Toilet Paper
3 pkgs. Jell-O, any flavor
lee Cream Jell-O, any flavor

- 2 pk
2for.... 2p

es

2 10¢ pkgs. A

:n“!

wlh

!
Fagle Brand

26¢ enn Sanif

2 ]

, Minute Gelatine

8. Knox Gelatine

2 pkgs. Corn Starch .

2 pkgs. Dunham's Cocoanut

rm & Hammer Soda

Walter Baker's Cocon, per can
Walter Baker

's Chocolate, per cake

ean Instant Postum
can Instant Postum
¢ pkg. Regular Postum
w kg, Regular Postum

Milk, can

Pet Brand Milk, small can
Pet Brand Milk, tall can

lush

cans Old Duteh Cleansey
Y cans Greenwich Lyve

2 pkgs Faultless Starch

Bulk Peanut Butter, 1

§£1.00 can Pompeian Olive Oj)
H0e can Pompeinn Olive Ol
2oe can Pompeian Olive Ol

" m
by, | X
g ¥
5
i

Syrup

No,§ No. 10 lt
38c 68¢
T3¢

Red Label
Green Lahol

3o

L

Velva Sprup

Nn. &
44c
46¢

No, 10
83c
86¢

—x

.,

al- |

! strang, prolonged heat will lessen 1I|t|'
sweettiess of sugar, so by this method
[less sugar may be used

| The preserves are much better
tasting and so much clearer and at-
iractive in every way when made by
‘lhl; method

I'hese cherries will dry much better,
that 1s with less loss than the mare
ey ones,  For pies, puddings and
| ¢ontections  they far out.class the
canned berries

Diied Cherries,

Before stemming wash cherries in a
salt solution (ohe-half cup salt to the
gallon of water). This will help ster-
ilige them: Stem and place on a cloth
out in the direct rays of the sun and
in the wind. Cover with a thin cloth
o keep cut the dust and insects, and
allow them to dry until the moisture
has evaporated. They will not be hard |
and drey as will some of the vegetables,
and will have & sticky feel on account
ol the sugar in them
| Put them in layers on oiled paper in
lhoxes where they can get the air, but
insects cannot get to them and they
(will be ready for use at any ume. With
these very large cherries, this will nat
be a tedious job at all.

When ready to use, they must e
soaked in equal parts of water over
night and then slowly heated in this
same water next day, so the cells may
re-absorh the moisture they lost. They
are then ready for pies, tarts, sauce,
ices, or any of the many uses we have
|ior cherries

(1]

Ill-u- right length of time after the su-

Inexpensive Now
Koasting ears—notice the word—are |
quite in the reach of the pocketbook
of everypne these days,

I ask vou to notice the word hecause
we still hear “romsencers” from the
!prnp!r who are in too big a hurry tu
say the two words, and i fact | have
known people who did not know thi
new prgen corn that we eat, got it
amr?ﬂn the fact that the Indians
ised toh gather the young corn in the
husk, bary it in ot ashes or coals and
roast 1t until 1t was good to eat. And
[Irom that very act we got the name
| “roasting ears”
' Eat on the Cob

Also do you know any one who still
considers 1t unrefined to eat corm on
the cob "in the presence of company "
Just think of the pleasure we were
|'lll'\cd o 'lorrg-- Ill for the sake of
[ those “company manners *
| The eorn must be ciit of the cob:
{ Iried chicken must be scratched 3t
with a knife and fork, all hecause some
one said that it was not “nice” to eat
them any other way in the presence
| of company.
| Who was this company any way,
that we should it up and notice so
Iﬂ‘llli h—and didn't everv one know that
this same company ate their corn from
|thr colh when they were alone and
didn't this same company, know that
we ate our fried chicken with our
{fmgers when they were not there -21
all of this sham “form™ must be coh-
tardered because some one sund  that
it was the proper thing to do !

It 15 quite the common thing right
now=every day-—to hear people suying
“I don't care if it isn't the thing w
do, I am going to ecat this with uy
[lingers; they were made before knives
rand forks” and all sorts of such un.
necessary apologizing, just because we
can’t get away from those old forms

We wyll all admit that some people
need a little, "side-line.” practice in
cating evervihing put before them.

Perhape they might even get some
pointers from the pigs as they partake
of their daily meals, but the faet that
it 1% necessary 1o have two pets of
"manners. one for hame and one for
company, 18 to say the Jleast, verv
Lpoor judgment. as it s too hard 1o keep
them from getting mixed with the oe
Asians

May Be Spoiled in Cooking.

Back to the green corn—roasting
tars-—as with so many of the youn
vegetables or graing it may be spullr"
m the conking

Ihe grains contain a kind of milk
we call o, which will thicken and be

come very hard and tough with pr
longed cooking, It i quite the com- |
mon thing for inexperienced cooks |
covk roasting eare 't were pertect |
intil they are so hard and tough that
it s impossihle 1o eat them.

[his corn should be cooked as |(\nn|
as possible after it s gathered, ard |
should not be husked untal very nearly
the time to cook 1 Cut
caten ends. and take ot all of I'hll
silks i boiling  water (not
saltr and with the hd fastened down
ook from ten o fitteen minutes, all
depending upon  th ol the ears
It will have a «on clear look, when |
ked sutficiently, and thie white
corn will look  vellow ha

ked 1ol |

\ steamer 15 the

whi

H the worm. |

I hrop

e

it ks o
“hrll i
very hest

vesael 1
¢ hich o cook young

m
nates all possible lose of ford
Hold Heat Longe
Roasting ears  hold  heat 1|I||(Frl|
perhaps tham any thing else. g0 for the |
ake oi the »OArE to et

thein cook them i Lime so they may
isning  themn

I a little bt
It hasn't been decided just which 1+
genteel ™ 1o eat round and |

the most
ghde up and rh!wll‘

this elim I
alues

1_I‘ AL \\I

Iot the caob or 1

i

wy, mowing them down some

ng s a lawn mower works in

|‘...! it Ve g 18 sure, the pe
facing you will feel more like el

YOu madare 1o keep the |

mnll gran 1 b

1h I
1h
1l |
K ?hu!\ il
wither and
s 1Res

'.I..I
you®
{ were doned

oanng I

| You

cant appreciate the griel of "
e

who skamped v ger |hr|
milk far her | 1) upon |

finding e pire e 4 | ed i

lack { - Send ’ heck 1

MO andd Tee o | "

thime to by

e
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You Can Can |

A Series of Lessons on Canning, ||
Preserves and Food Thrift From ‘
the National Emergeacy Food ||
gnr‘a:on Commisston, Washington, ||

(Housewives should clip and save these

lessons for ready ror?nl

Three things are essential in the
making of jelly, says today's bulletin
from he national emergency food gar-
den commission.  The fruit must cons
tain the rnight amount of pectin, the
proper proportions of sugar must he
used and the fruit juices must be boiled

Rar has been added.
Fruit Contains Pectin

ANl Truit which is green or nearly
ripe contains a substance known as ped
tin which causes the fruit  juice to
“jell" when ¢ombined with the proper
amount of sugar and boiled the right
length of nme  1i the froit 1s oo ripe
cansing the juice to ferment, or if the
juice is boiled too long. then the pectin
undergoes a change and it will be im-
posaible to obtain a jelly of the right
firmness. Therefore, 1t 1s essential the
fruit be, perhaps, just a little under-
ripe and that the boiling of the juices
and sugar together be not carried on
oo Inna

A test for pectin is to take a uhlr-l K

spoonful of the hot juice before sugar

has heen added, add the same amnum| .

if 98 percent grain aleohol and if a|

| : |
| gelantinous substance forms which may |

be gathered up on a spoon pectin is |
Yrrnnt and good jelly should result

t it 18 foupd that pectin is not pres- | §

ent, cook the fruit juice again with the
white peel of oranges or lemons or

crabapples or green grapes, until the | §

above test shows pectin

Use Syrup Gauge, b
The old rule of “a cup of sugar for | ¥
each cup of juice” is good.in sope @

cases but it 1 better 1o use a syrup
gauge which may bhe obtained at al-
most any drug store.  To use the gauge,

nate.
———es

Let emply cans and
fruit,

long for containers
e e

| cause it 1s easier to add than to elimi

ars wait 1o
Don't try to make fruit wa

Australian Cuulllm-, .30,19.1.
MELBOURNE, Australia—The Aus

tralian casualties from the beginning
of the war up to May 21, 1917, were
60,793, according to a statement {ssued
They were |
24,110
5.102
was explained that the men listed as
those wlio
had gone back to the trenches

by the defense department
divided as  follows
wounded, 31 585 ;

Dead
MISKINR,
wounded did

not include

) -
Trouble had come to the nursery
and when the mother entered 1t was o

{ind Charlie in tears

“Why are you crying " she asked

“Because Louts slapped me"
“Rut why didn't you slap him back?
asked maother, who evidently believed

m a policy of retaliation

I

Noo-lnteicating o' CILCIRVA

“Because then it would oniv be I1i~r

turn agam.”

11 Ibs. Pure Cane Sugar
5 Ibs. Blue Karo

5 Ibs. Red Karo

10 1hs, Red Karo

10 Ihs. Rlue Karo

Pkg Crackers, fic and
Bulk Crackers, per Ib
Peck Potatoces

Peck (al
Watermelons, per |b &
"Dy Omans, per Ib

Yd) size Lemons, per doz

pour the hot juice into g small tall |}

bottle like an olive bott!/®™and drop the | §

gauge carefully into it.  The gauge
should read 25 degrees: if under this
reading add more sugar; if the
reads more than 25 degrees, add un
sweetened juice besause too much su
gar has been used  Be careful that you
do not use too much sugar at first he
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waiian Pineapple.

Cash to Churches

Laarn  about eur Bave
the-Labels plan that W
pouring & stasdy sirsam of
cash Into the ireasury of
many church  societies
Resutiful China and Miver
wars gifta for Individuaia
tou. For detalle of our Ik
eral offar write to the near
ot nddress

RBurbank Potatoes

$1.00
A8
A0

75

i
L4

15

: *ﬁ.%r?r!m&uﬁa%&q}ﬁﬁhq‘

Good Beek Steak, per Ib 18

Good Reefl Roast, per 1h 15

Geovo] Peel t vt per Ih A1

1000 pail Lard Compound. . 1.80

1 Ih, pradl Hog lLard 2.40

Brisker Macon, per 1h bl ]

Sugar cured Bacon, home

made, hy the slab, per 1h
Fresh Hamburger, per b

Sugar-cured whole Hams,

per 1h

Price & Son

122 W. California

Pleases Every Taste

For delicious, appetizing summer desserts
pothing can take the place of First Pick Ha-

Large, golden slices, cut from the choicest
fruit, ripened in sunny Hawaii and packed
right on the, plantation.

All ready to serve, or delightful to use in
an Infinite variety dof ways—salads, ices,
pastries, etc. Healthful and very economical.

Get First Pick Hawaiian Pineapple for its

extra quality.

That's the way with all First

Pick Goods—Salmon, California Fruits Peas,

Coffee, etc.
der them from the

Each ia the best of its kind. Or-

Mwﬁem

There's One Near You

CARROL . BROUGH-RONINSON
Oklahoma City and Enid, Okis

Ll lllnl.-..n‘l;l'l'lﬂ-ll‘lﬂl.\.‘m 4
e

ten and Altas, Ok

HUMPHREY
Ia.

CARROL lllu')‘l{ IH-ROBINBON & GATES,
Wichie and Quanab, Tenss




